This experiment was conducted to evaluate the quality of existing ultra-high temperature (UHT) treated milk available in two selected town markets of Bangladesh. A total of 27 UHT milk samples from three Parameters studied in this experiment were organoleptic (flavour, consistency, colour and appearance), physic-chemical (specific gravity, acidity, total solids, solids-not-fat, fat, protein, lactose, and ash) and microbiological (Total Viable Count and Coliform Count). All the samples were similar in respect of color, flavor, taste and texture, and no significant difference was observed. However, significant differences were revealed (p<0.05) in case of specific gravity, acidity, total solids, solids-not-fat, and protein content. On the other hand, insignificant differences were found (p>0.05) in case of fat, lactose, and
Introduction
Milk is a highly nutritious food (Kim et al., 1983) .
It is a complex mixture of fat, protein, carbohydrates, minerals, vitamins and other miscellaneous constituents dispersed in water, making it a complete diet. Average composition of bovine milk is 87.2% water, 3.7% fat, 3.5% protein, 4.9% lactose and 0.7% minerals (Haug et al., 2007) . Raw milk can be a source of many harmful pathogens, causing a number of diseases like undulant fever, dysentery, salmonellosis, tuberculosis, etc. To overcome this problem, milk is subjected to heat treatment of various intensities like pasteurization, sterilization, and ultra-high temperature treatment. Ultra-high temperature (UHT) processing heats the milk at a temperature of 138°C for a few seconds destroys all microbes present in milk as well as inactivates all the enzymes, thus gives the milk a better shelf-life and a more acceptable sensory perception (Bylund, 1995) .
Proteolysis of UHT milk during storage at room temperature is a major factor limiting the shelf life through changes in its flavor and texture. The changes ultimately reduce the quality and limit the shelf life of UHT milk via development of offflavors, fat separation and sedimentation, which principally falls into two categories, liberation of volatile fatty acids such as butyric acid and oxidation of free or unsaturated fatty acids (Datta et al. 2002) . Clare et al. (2005) 
Materials and Methods
The experiment was conducted at the Dairy Judkins (1960) reported that milk produced under proper hygienic condition had mild aromatic flavor and slightly sweet taste. However, all the samples developed slightly cooked flavor, which might be due to Maillard Reaction. Walstra et al. (2006) described the mechanism of pigment production in milk as a result of intense heat treatment, which explains the reason of cooked flavor developed in the experimental milk samples. 
Conclusion
All the samples were good in terms of organoleptic and microbial qualities. All the samples were acceptable in terms of acidity and specific gravity. Considering all the parameters, it could be concluded that the overall acceptability of UHT milk supplied by Aarong was better, followed by Farm Fresh. However, none of the samples meet the standards of whole milk in terms of total solids, solids-not-fat and fat contents. Therefore, it is recommended that the manufacturers should standardize the raw milk during processing.
